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ABSTRAK 
Salak Pondoh merupakan buah asli Indonesia yang memiliki banyak 
manfaat, tetapi mudah rusak dan harganya relatif rendah. Pengolahan Salak 
pondoh menjadi permen jelly merupakan usaha untuk mengatasinya. Permen 
bergelatin diragukan kehalalannya karena maraknya penggunaan gelatin dari 
tulang babi, sebagai alternatifnya adalah pemanfaatan karagenan, namun sifat 
gel yang dihasilkan rapuh dan kurang elastis, sehingga dibutuhkan bahan lain 
yakni, konjak dan gum arab. Penelitian ini dilaksanakan untuk mengetahui 
karakteristik fisik, kimia dan sensoris permen jelly salak pondoh. Penelitian 
berpola Rancangan Acak Lengkap (RAL) dengan perlakuan variasi konsentrasi 
dan jenis gelling agent yang digunakan yaitu, karagenan-konjak (1,5%, 2,0% 
dan 2,5%) dan karagenan-gum arab (1,5%, 2,0% dan 2,5%). Hasil penelitian 
dianalisis menggunakan metode one way ANOVA, dan uji DMRT pada α = 
0,05. Hasil menunjukkan bahwa perbedaan jenis gelling agent, berpengaruh 
nyata terhadap hardness, springiness, gumminess, chewiness, sineresis, kadar 
air, kadar abu, aw, serta parameter sensoris berupa warna, tekstur, dan overall 
permen jelly. Perbedaan konsentrasi gelling agent, berpengaruh nyata terhadap 
hardness, gumminess, chewiness, sineresis, kadar air, kadar abu, aw, pH, serat 
kasar, aktivitas antioksidan, serta tekstur dan overall permen. Formulasi terbaik 
adalah dengan penambahan karagenan-konjak 2,0%.  
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ABSTRACT 
Salacca zalacca Gaert. Voss is one of Indonesian original fruit with many 
benefits, but has low shelf life and selling price. Processing it into jelly candy is 
one of the solution. Jelly candy made using gelatin, is often doubted its halal status 
because of the rampant use of pig bones gelatin. As an alternative is the utilization 
of carrageenan but the gel formed is brittle and less elastic, so it needs additional 
ingredients, such as konjac and gum arabic. This research was conducted to find 
out the physical, chemical and sensory characteristics of snake fruit jelly candy. 
This research used Complete Randomized Design (CRD) design with factors of 
concentration variation and gelling agent types, which are carrageenan-konjac 
(1.5%, 2.0% and 2.5%) and carrageenan-gum arabic (1.5%, 2.0% and 2.5%). All 
data of research are analyzed by one way ANOVA method, and DMRT test at α 
= 0,05. Results shows that different types of gelling agent affect hardness, 
springiness, gumminess, chewiness, syneresis, water content, ash content, water 
activity, pH, and sensory attributes such as color, texture, and overall. Different 
concentrations of gelling agent affect hardness, gumminess, chewiness, syneresis, 
water content, ash content, water activity, pH, crude fiber content, antioxidant 
activity, and sensory attributes such as texture and overall. The best formulation 
is with addition of 2% carrageenan-konjac. 
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